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Sometimes  I  think  we  housekeepers  don't  give  two  of  our  good,  staunch,  all- 
American  fall  vegetables  their  due.    Sometimes  I  think  we  don't  quite  appreciate 
and  make  the  most  of  pumkin  and  squash.    Here  are  two  economy  vegetables.  They 
are  usually  cheap  either  to  buy  or  to  raise  in  your  own  garden.    They  store  well. 
And  they  are  useful  foods.     In  recent  years  the  scientists  have  discovered  that 
vegetables  yellow  in  color  have  specially  valuable  properties,  just  as  green  veg- 
etables have.    The  yellow  color  is  a  sign  that  the  vegetables  contain  vitamin  A, 
the  vitamin  that  builds  resistance  to  infections,  maintains  vitality,  and  stimu- 
lates growth.    A  low-cost  diet  may  run  low  in  this  vitamin.    Whenever  you  can  add 
an  inexpensive  yellow  vegetable  to  the  menu,  you're  just  that  much  better  off, 
just  that  much  surer  of  getting  your  quota  of  vitamin  A.    So  when  you  find  the 
green  leaf  vegetables  becoming  scarce  and  expensive  in  the  market,  as  they  often 
are  during  the  winter,  remember  the  pumpkin  and  the  squash  and  give  them  a  place 
on  the  family  dinner  table. 


The  experts  tell  me  that  the  Connecticut  field  pumpkin  and  the  "large  cheese" 
pumpkin  are  best  for  canning.    Eor  pie,  they  recommend  especially  the  large  cheese 
and  the  small  sugar  pumpkin. 

As  for  squash,  you  can  prepare  and  use  squash  in  practically  the  same  ways 
that  you  use  pumpkin.    But  don't  ask  me  about  the  different  varieties  of  squash, 
unless  you  want  to  make  my  head  start  spinning  'round.    Squashes  seem  to  grow  in 
all  sizes,  shapes  and  shades.    They  cone  in  yellow,  green,  white  and  even  red. 
And  the  pulp  of  these  different  squashes  varies  from  deep  to  pale  yellow  or 
greenish  white.    Squashes  may  be  oval,  round,  cylindrical  and  gourd-shape.  They 
may  have  either  straight  or  crooked  necks.    They  may  be  as  small  as  an  apple  or 
as  "big  as  a  watermelon. 

Of  the  squashes  on  the  market  at  present,  the  Hubbard  is  the  most  popular. 
The  three  varieties  of  Hubbard  squash  are  the  warted,  the  green  and  the  golden. 
All  are  good  for  cooking,  but  only  tho  yellow  squashes  are  suitable  for  canning. 
Green  in  the  rind  discolors  the  canned  product. 

Both  pumpkins  and  squash  are  real  Americans.    The  Indians  were  cultivating 
them  before  the  white  men  came  to  these  shores.    And  the  Indians  taught  the  early 
settlers  how  to  use  them.    Even  the  word  squash  is  a  hundred  percent  American. 
It  came  from  the  Indians  and  even  today  is  used  only  in  America.    You  may  be  in- 
terested to  know  that  Captain  John  Smith,  writing  of  Virginia,  mentioned  "pumions 
and  macocks."    The  botanists  believe  that  macocks  were  the  variety  of  squash 
known  today  as  "perfect  gem." 
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Probably  the  most  famous  use  for  pumpkin  in  cooking  is  in  pie.  Perhaps 
you've  noticed  though  that  pumpkin  pies  are  of  three  kinds — good,  poor  and  in- 
different.   They  could  all  be  delicious  if  they  were  made  according  to  the 
Recipe  Lady's  specifications.    Want  to  hear  a  few  of  her  hints  about  making 
pumpkin  pie?    Well,  one  very  important  point  is  to  cook  the  pulp  dry.  Take 
plenty  of  time  to  cook  it  but  be  sure  not  to  take  if  off  the  stove  until  it  is 
past  the  watery  stage.    Another  important  point  is  to  have  a  good  custard  base 
made  of  milk,  eggs  and  sugar.    For  seasoning,  use  a  combinations  of  spices — 
cinnamon,  allspice  and  mace.    A  little  salt  in  the  pumpkin  mixture  brings  out 
the  flavor. 

Another  friend  of  mine  suggests  that  you  can  save  time  and  hard  work  in 
cutting  up  the  pumpkin  by  running  the  raw  pieces  through  a  food  chopper  before 
you  cook  it. 

.For  special  occasions,  like  fall  luncheons  or  even  afternoon  parties, 
little  individual  pumpkin  pies  are  different  and  attractive.    If  you  want  to  make 
them  extra  fancy,  you  can  serve  them  with  whipped  cream  or  plum  jam  or  both.  For 
the  youngest  members  of  the  family,  bake  the  pumpkin  custard  in  individual  custard 
cups  without  the  pastry.    They  look  like  the  grown-ups'  pie,  but  they  haven't  that 
troublesome  crust.     In  fact,  yellow  pumpkin  custard  is  a  good  dessert  for  all 
members  of  the  family. 

Well,  beside  the  well-known — I  should  say  the  famous — pie  made  from  pumpkin 
or  squash,  you  can  use  these  two  vegetables  in  several  other  ways.    For  the  maun 
course,  they're  good  mashed  or  baked  and  seasoned  with  salt,  pepper,  and  butter. 
The  Recipe  Lady  suggests  that  if  you're  planning  to  serve  mashed  squash,  you 
steam  it  instead  of  boiling  it.     Steaming  gives  a  much  finer  flavor.    You  can 
bake  your  puirpkin  or  squash  on  the  half  shall,  too — another  good  way  of  saving 
flavor.    Whe.t  else  can  you  make  of  these  two  vegetables?    Well,  if  you  want  an 
unusual  fall  bread,  try  pumpkin  corn  bread.    Or  try  squash  rolls  or  biscuits. 
Ehen,  as  we  mentioned,  golden  pumpkin  custards  are  very  nice  for  winter  desserts. 
Some  people  candy  thin  slices  of  pumpkin  as  they  do  citron.    This  makes  an  attrac- 
tive looking  confection.    I  have  also  seen  pumpkin  made  into  preserves  with  lemon 
and  orange. 

Pumpkin  and  squash  keep  so  -Tell  just  by  storing  in  the  cellar  that  most 
people  don't  bother  to  can  them.    But  when  you  want  to  mix  up  a  pie  in  short 
order,  some  jars  of  home-canned  pumpkin  are  very  convenient.    Like  other  non-acid 
foods,  pumpkins  and  squash  need  to  be  canned  under  pressure.     If  you  can  them  in 
tin  use  the  sanitary  or  R  enameled  cans.     If  you  store  these  yellow  vegetables, 
remember  that  they  keep  best  in  a  warm,  dry  place.    Under  these  conditions,  Eubbarc 
squash  and  Boston  Marrow  and  other  firm-fleshed  varieties  will  keep  through  the 
winter. 

How  for  our  inexpensive  dinner  menu  for  Sunday.     Chuck  roast  of  beef, 
braised;  Browned  potatoes  and  gravy;  Baked  winter  squash;  Green  beans;  and  for 
Assert,  Fresh  fruit — fresh  pears  or  grapes  or  other  raw  fruit. 


